We developed a processing technology for dried meat, Fermented Pork Jerky, using mixed cultures of lactic acid bacteria (LAB). For LAB culture, 10 % whey containing 0.5 % yeast extract and 0.5 % glucose was more suitable for the manufacture of the jerky than 10 % skim milk and 10 % whey. The physicochemical characteristics of the jerky were: pH, 4.47:0.09; Aw, 0.70:0.03; salt content, 5.35:0.37 %. The LAB in the jerky was maintained at 10 7 cfu/g during storage for 35 days at 5℃; however, bacteria were not detected on the 35th day with storage at 25℃. The shear force of the jerky was less than that of commercially sold jerky. The degradation of protein bands at 200 kDa and the appearance of protein bands at 45 kDa were observed using SDS-PAGE analysis of the myofibrillar proteins from the fermented pork. This suggests that the inoculation of LAB caused proteolysis of the myofibrillar proteins, resulting in a tenderized jerky texture. Appearance, flavor, and texture of the jerky were deemed acceptable using sensory evaluation. This processing technology provides additional uses for LABs with probiotic properties.

